Bepartment of Public Health and Soclal Services
Division of Environmental Health
Food Establishment Inspection Report Page /| of &
INSPECTION] REN] TYPEJGRADE INSPECTIO _N D'_ATE IESTABLISHMENT NAME —H
JRegular L 33 !!]‘ / 20! g - MWKH’
[Fatiow-up TIME IN TIME OouUT |PERMIT HOLDER
[compiant | 7 | |RATING Lovam | 3:00fm | BUppy CORPORATION
[investigation SANITARY PERMIT NO. _ |LOCATION (Address)
[ower ¢/ [F000ISEF <t 144 FUTTTA ROAD. TUMON
ESTABLISHMENT TYPE AREA TELEPHONE [No. of Risk Faclorintervention Violations 2] | RISK CATEGORY |
RANT” @44 - 012 |No. of Repeat Risk FactoriIntervention Violalions

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Clrcle designated compliancs (IN. OUT, N/O, N/A) for each numbered item. Mark "X" in appropriate box for COS and/or R.

IN = In compliance OUT = Not in compliance NI/O = Not obssrved NJ/A = Not applicable COS = Cotraded on-site during Inspaction R = Repeat viclation PTS = Demerit points
Eompllanca §tatus |Eﬁ E |m C
Supervision 5 ntially Hazardous Food (TGS F
1 1@ ouT Person in charge presant, demonstrates & 16 {IN OUT WA Proper cooking time and temperatures 6
knowledge, and performs duties 17 [iN_ouT Proper reheating procedures for hot hotding 8 |
Empim Health 18 [IN NIA per cooling time and temperatures 6
2 II@_}I ouT Management awaraness, policy present 6 19 [IN NiA Propar hot holding temparaturas 8
3 BN)out Proper use of reporting, restriction & exclusion 5 20 INJOuT WA [Proper cold holding temperatures 6
c Practices 21 |IN_QUT) WA NO|Proper date marking and disposition
4 oUT NA NO Proper eating, tasting, drinking, betelnut, or 6 Consumer Advisory
5 IE%;OUT NA NG [No disch from eyes, nose, and mouth [} . .
ontamination By Flands =] 22 IIN T @ Eousume; :’df\gz;y provided for raw or 6
INJOUT NA NO |Hands clean and properly washed [] i
7 | @ A no |No bare hand contact with ready-to-aat foods o @ Highly Susceptible Populations
approved atternate method property followed 23 I'N — @ Pasteurized foods used, prohibited foods not &
8 J'N @ Adequate handwashing facilities supplied & R 5 offered
{accessible _ ~ Chemical
Approved Source -
N) ouT Food obtained from approved source 6 2 |IN om’@ IFmd additives. approved and properly used l
110N ouT NA Food received at proper temperature 8 25 @ AT Toxic substances properly identified, stored, 6
11 ouT Food in good condition, safe, and unadulterated ] used -
12 N our @ o |Required records avallable: shellstock tags, £ Conformance Wi Approved Procedures
rasite destruction . 26 IIN ouT Compiiance with vaniance, specialized &
Protection from Contamination process, and HACCP plan
13 ! £oodisearaiad i [Nlcmd I Y | - }g Risk factors are improper practices or procedures identified as the most
14 IN bk F::d ?fd s;::smi:?::d LS ’;T:;Bd 2 prevalent contributing factors of foodborne iliness or injury. Public Health
15 [N} out servp:ir rag::diﬁon e un;:’:"m 6 interventions are control measures to prevert foodbome iliness or injury.

Good Retall Pradzcas are pnwentahve measures to control the InIraducuon of palhogens chemicals and physlcal ob;ects Into rooda

[vompliance Status [l PIS °E ance Sta a ]
Safe Food and Water = Froper Usoe of Utensils
27 Pasteurized sggs usad where required 1 40 In-usa ulensils: properly stored 1
28 Water and Ice from approved source 2 41 ;n:n:sl::' Ll il o] Y stored, dried, 1
29 Variance obtained for spacialized proossilng mathods 1 42 Single-use/single-sarvice articles: property stored, used 1
Food Tem re Control 43 |Gloves used property 1
30 Proper cooling methods usad; adequate equipment for 9
emperature control 44 ood and nenfood-contact surfaces cisanable, properly @
31 Plant food properly cocked for hot holding 1 designed, constructed, and used
3 “maintained, used, test
Approved thawing methods used " 45 stﬂlr:waul-ung Tacilties; insialied, maintainod, s test CD'
}qfhermometar provided and accurate Q 46 |Nontood-contact surfaces clsan 1
Food Identification Physical Faciiities
KT Iﬁmﬁ properly labeted; original container | | | {'17; 47 Hot & cold water available, adequate pressure 2
Prevention of Food Contamination 48 Plumbing instalied; proper backfiow devices 2
35 Insects, rodents, and animals not present  f f 49 Sewage and wastewater properly disposed 2
36 di:":"’"'“’"““ praveniad during food peparatian, siorage & M| |50 Toilet facilities: properly constructed, supplied, & cleaned 2
37 Personal cieaniiness <K E Garbagelrefuse properly disposed; faciiiies maintained 2
38 iping claths: properly used and stored {1} 52 Physical facilities Installed, maintained, and clean (1)
39 Washing frits and vegetables 1 53 |Adequate ventilation and lighting; designated areas uss | 1
| have read and understand the above violation{s), and Documents and ﬁacards
| am aware of the comective measures that shall be taken. | [ 54] |sanitary Permit, Health Certificates validandposted [ | | 2
Peraon In Charge (Print and Sign) — Dats:
SUMIkD - P o\ /o3 e

SEHnapactir (Pl a5 Sich) LEILAN) HNA‘&RJ) |Follow-up {Circle ona): (Eg NO Foo“E ZJEDZ Zf
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Eepartment of Public Health and Social Services
Division of Environmental Health

Food Establishment Inspection Report Page & of 5 _
LESTABUSHMENT NAME LOCATION (Address) —

MeNKU/ 144 RUTITR ROAD, TUmon

INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
o/ ; @3, 208 17000158+ BUOOY CORPORATION

TEMPERATURE OBSERVATIONS
lterm/Location Temperature (° F) Item/Location Temperature (* F)
SienmeD RICG [ COUNTER 45

COOKED crifsu” [ eHYNTER 103.0
RAW CipPPED PoRK [ CfLler 42.0

COOKED CHASY / SHHLLER (328.0

TTEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS CORRRCY

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

A RECULAR (NSPECTION WAL CONDUCTED TODAY IN REIPONSE TO COMAAINT
MO, 15-0338B REGARNING PREXENCE OF COCKRIATH NYNIPH /W) A MERL.

QviNENCE T SUPPORT THE. COMPIAINT WAT NOT- OBSERVEY DURING THIS
INSPECTION . THE FallOW(AlG VIOIATIONS WERE OL6SERVEY :

T iaw =ANOEY T Q)Zaa[n

/P06 (N RAMEN, WI(TH S BARE HNAC.
BARE -tND CONTHCT (Tl REVIL-TV-ERT Foo) STHLL BE PRO -
HIBRED 0 PREVENT™ CONTAIIIATION.

-

/X4
g N0 SieNrtE PROVIOSY) FoR_ AL HMIDWASHING SINKS. Q@ﬁzﬂ‘

A CLeRly VIEIBUE NenN PR POSTER Sl Ae FROVIDEY FOR
At HANDWASHNG SINKS TD AOTIRY Al £NCOURAGE EVIALIYEST T

WESH THELR rnalgs . oS SI6A WIS PREVIDEY).

(3 SR MIXTURE TR RAMEN KEVT UNCIVERGO W PITUHERS MEAT [0 THE 09/0-?/
SIAJK.- g £ wéﬂmm wm,«—/uxq trly

TEMIERATURET 1) cHil UNIR 0 PREVENT CONTRMMATION .

on tha ins; on today, the tems above idantily violations which 8 correc o date spac. epartment Faiure (o comply may resultin
the immediate suspension of the Sanltary Permit or downgrade. !f seeking to appeal the resit of any notice or inspection findings, a written request for hearing must be
submitted to the Director within the period of time established in the notice for corrections.
Person in Charge {Print and Sign) 7”/ Date: /
Ifi Inspector (Print and Sign) LELMW k { Date: ) / / 23 // 2’

Rev: 08.27.15 White: DPHSS/DEH  Yellow: Food Establishment




flepartment of Public Health and Social Services
Division of Environmental Health

| Food Establishment Inspection Report Page D of 5
ESTABLISHMENT NAME LOCATION (Address)_ S
MENKH ] T 144 FUTITA ROAD, TUVION)
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
0] + 23, 2008 [F000/58F BUDOY CORIRATION)
FTEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS R,

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.

SN, D m

14

WATER AnD Bleics, AnD TieN RINSES Tricm) Wit wIATER WD ALerics

8

GEORE PUTTING THem N THE STORABE RACK .

FooR_CONTITT SURFACET SHAL BE PROFERLY CLERNGY  RINED)

NG SANTTI2.6Y) USIN6 THE CORRETT METHDO TO 8L ImiNATE GERmMS .

4

POTENTIALLY 1IARODUS Funfi) (PUE) /TImE-TErmperrvuRE COAMIL TIX

e MO CO0KED Crdad D Akl

s Aep Pin) Alof‘ rfm;f; DME ﬂm&
PUEJTCS Fom KedT i REFAICERATION FoR MIRE TN 34
RS Stfre, B DATE-THhARKEY 10 EACIINTE TiMIEly OIPos 7o .
2 |For0 IrsrmameTeR 20T pReVIDED fulen. lo2/o3/1¥
om0 THERMOMETER MW bE (1580 P FACIIPIE MUNTAAIE
1AITER 3. TEPPRATIARE SF FoorD -
24 w [
AoT PMF&RLY I)Iﬁ&hcv
fai 21708 M) . ' >
D ENSURE CORRECT me-mTPfCAW/)A
3C |FoU DRY COCKRIMCH ET6 CtsING Were FrND bEvmWD amprrers /) ooty
LAYER S uugeﬂ SPHRS. .soma ou?at OFPENING D ARBVAD PIAET
ns n today, the above identify viclations te spac partment. Fallure to comply may result in
e immediate sauspanslion of the Sanlhry Permit or downgrada. If seeking to appeal tha result of any notice or inspection findings, a written request for hsaring must ba
submitted to the Director within the perigd of time sstahlishad In the notice for corrections
erson in Charga {Print an Ry —— - Date:
P in Charga {Print and Sig )ﬁ . 0/ /9-5/_/5

: 08,2715 White: DPHSS/DEH  Yellow: Food Establishment
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Department of Public Heaith and Social Services
Division of Environmental Health

Food Establishment Inspection Report Page 4 of5
ESTABLISHMENT NAME ILOCATION (Add JZL_
MENKU/ T (4 FUTITH R w0, Tuow
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
O ; 23, X0/% 17000/58F BUODY COKPORATION i
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS s

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

VALZER Tife HARIOWASHANG SIANK 1A THE KITiEN- 0 LIVE Revch ﬁtmrm/

Wi VA AT TS TIME -
OUTER _OFEA INES STy, DO BE PRESENT 70 PREVENT™ exmqr
oF PE3E.

36 _BoXET 47 Foro BEmb STORED PIRECTLY OV THE SETOLD FLOOR . a:/a—z//sf
Foesw S e STURED AT LEAST JIX MNCST OFF THE 6R6VAD
0 PREVENT ARG ORAGCE fF PESIT.

o

3T A empLoer WK Foono WoRKIIE (1 TIE KITLHEN W MTIUT taR RETRMT. 430X

Hgouagws ACTION © EYILOYEE WORE X AFAOPRINTE [THR REITRALAT
R RESTRA1ITE SitAL 86 WORK) TO FREVENT WIYSIM COTHTImITIIN |

AUMEROUS wliPiNG CLOTHT WERE iMPROPERLS, STOREY DILECTLY ON ()adReS mé»;/ /2
1Al s X rren .

WIpING CLITIS ittt E STREY (A) JRIPERLY JILYTEY SANITIING
OLuTIn) () AETWERN (S D PREVENT CRIL~ CONTAMIAATION-

W M-‘f 111)0 [2/TR ()€ COLOCANON ' A (/A [} AV} =17} L . 0 fU-
7 ) ,‘I -
AXK - 'PDm M SUKEACED [T & LEY] AL [ :'M

PrafER Clend Al AND MATAITENANCE .

g 10D TET R
y/AYS _rn(/ﬂs S BE U
OF CmmziNé  SorefJIon .

Y id
D) RA BINS W TTE KITEN D10 Q0T iAVE LIDS . COS: LpS WERE PLACED. @ﬁ
GARAAGE A Pz STPRED | RE CEPIICHST wlTd TIGHT- F(IT I

= nspection t 8 d abave identify viclations B CO d by the data apecified b eplrtment._Pallure to caomply may result in
L] Immedlata suspanalon of the Sanlury Pamm or downgrade. H mklng to nppul tha mult ol' any notice or inspection findings, a written request for hearing must ba
ubmitted to the Director within the pariod of time established In the notice for corrections.

Person in Charge (Print and Sign) ’Z 0/ /Ql _3//;’
IEEH Tnacio (Prirtand Sigm) 1 A W ARRY ! /7 /o?.é //f

Rev: 08,2715 White: DPHSS/DEH  Yellow: Food Establishment




l-)epartment of Public Health and Sociai Services
Division of Environmentai Heaith

Food Establishment Inspection Report Page 5 of S
[ESTABLISHMENT NAME LOCATION (Address)
MENKY] - 194 TUTITA RE¥ID, TUMION
INSPECTIQN DATE SANITARY PERMIT NO. PERMIT HOLDER
O] | X, ab/Y | F000/SEF BUDLY CORFPORATION
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS e
Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406,11 of the Foqd Code.
53 GREVGE pUILD~0F FmiD UNDPR STSVE. PULT, DARK STmials _sain cobuiael aforfl

Al SOME CORMIERS I\ TTE FRONT cOUMTER, LR AREH , anJD 1) EXIR
e BACK OOVR. PLOVA TIUTS MISSING/CENPIED wl Syne JoXTIONS 6F-
e K uEy , FRONT COUNTER, MND DONEISTHRS RETTROT. A BUNCH OF
USEY. WATER AOTTLES, BOAET , PARRS L OVUSEY EBUILMENT TRIND CUITTEEY |
THARM el THE FRST D JETOAN PrLopK.

PRYS)ON. FACUINET SIML bE KEPT Cleria) o PREVEVT IHROGIRISE
OF PEIIX.

P CTURES (F VIDLATIOAL. WERE THKEN .

RETseVED M A" PLACARG AD.

PosTE) " PLAchRp Ag. 0236 .

[SSUEP LEMER _AF WRAAE hip RE=KISPECTION REBULT FIRM.

EY TH1S REPORT W(H- AC, SUMIKD Klpo.

Based on the inspection today, the items listed above identiy vielations which shall be corrected by tha date specified by the Department. Fatlure to comply may result in

further regulatory actions. H seeking to appeal the result of this inspaction, a written raquest for hearing must be submitted to the Diractor before the Indicated correction
date.

Person in Charge (Prlnt and Sign} ‘-}—‘_/.(—/ — 0/ /‘;Z_f/f'—
DEH Inspector (Print and Sign) LE’ w } /U_NMKI) S 0/ /ozﬁ / I!
f [4
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GOVERNMENT OF GUAM

DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
DIiPATTAMENTON SALUT PUPBLEKO YAN SETBISION SUSIAT

EDDIE BAZA CALVD JAMES W, GILLAN
GOVERNOR DIRECTOR
RAY TENORIO LEOG.CASIL
LIEUTENANT GOVERNOR DEFPUTY DIRECTOR

Date:_~TANUANY 23, 201§

MmenKul

Name of Establishment

As a result of this inspection your establishment received a;

Ed LETTER OF WARNING 35/0/

(DcmcrillGrn{Ie Points)

Once you have corrected all violations cited on your establishment’s inspection report, you must provide us a
written request for re-inspection to include a description of the corrective measures that you have implemented.
IT we do not receive a written re-inspection request from you, we will conduct a follow-up inspection after ten
(10) calendar days from the official receipt of this notice 1o ensure that corrective measures have been taken.

Failure to correct violations may result in the closure of your establishment pursuant to section 21109(b) of
10GCA, Chapter 21,

[J NOTICE OF CLOSURE

(Demerit/Grade Points)

Once you have corrected all violations cited on your establishment’s inspection report, you must provide us a
written request for re-inspection to include a description of the corrective measures that you have implemented.
Unlike an establishment who has received a letter of warning, an establishment shall remain closed unless a
written request fot re-inspection is made. Under 10 GCA Ch. 21 §21109(b), suspension without prior hearing
may be imposed until the violation is comected. You may also request a hearing to the Division of
Environmental Health within five (5) calendar days of the daic of this notice. When a hearing is requested
following a suspension without prior hearing, it shall be discretionary with the Direclor as to whether the
suspension shall be continued pending the hearing.

We look forward to working closely with you as partners in promoting health and sanitary practices on Guam. If you need further
assistance, you can reach us at 735-7221 or {fax) 734-5556. Si Yu'us Ma'ase.

6D rbon oy

J'ﬂmaﬂ' W .Gl

Director
Issued By: L MM"'&K‘) Receved By: :BZM'EQ ; -’atmaz ol /}5/[8
Name of EPHO Establishment Representative

123 CHALAN KARETA, MANGILAC, GUAM 36913-6304
www.dphss.guam.gov ¢ Ph.: 1.671.7357102 « Fax: 1.671.473 5910
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